


Nancy Hermes Delicious CHEESE PUFFS 


Use rye rounds or English muffins for canape base. If you use muffins 
broil them a bit first and cut in half. This recipe is enough for one 
package of muffins or one loaf of rye bread, Mix together 4 cup Miracle 
Whip, % cup parmesan cheese, two or three green onions/stalk and all, 
and about 4% tsp. worcestershire sauce. Spread about 1 tbsp. on each 
round and top with a small strip of swiss cheese if desired. Broil 


until cheese melts, 


Nancy's STUFFED MUSHROOMS 


Remove stems from one pound mushrooms/chop about half the stems and 
reserve the rest for later use. Add 3/4 cup Old London Bread Crumbs. 
Add 1/4-1/3 cup parmesan cheese and 1-2 tbsp. snipped fresh parsley. 
Then add a little garlis salt and enough melted butter of margarine 
(about % cup to hold things together). Fill the caps with this mixture 
and bake them for about 10-15 minutes at 350 degrees. You may also 
broil them if desired. ie 


MANNINGS SHRIMP SUPREME 


2 pounds cooked prawns 
1/3 cup olive oil 
clove garlic, minced 
tbsp. worcestershire sauce 
tbsp. B.B.Q. sauce 
dashes Angostura Bitters 
cup sherry 
cup chili sauce 
1 cup sharp cheddar cheese, shredded 


Saute shrimp in the olive oil with the garlic. Add the rest of the 
ingredients slowly - except cheese. Add the cheese just before serving. 
Serve over small cubes of Franch bread in a chafing dish. 


BLENDER HOLLANDAISE 


3 egg yolks ~ Dash cayenne 
2 tbsp. lemon juice 4s cup butter or margarine 
4s tsp. prepared mustard 


Put egg yolks, lemon juice, prepared mustard, and dash cayenne in blender 
container; blend till ingredients are combined. Heat butter or margarine 
in saucepan till malted and almost boiling. With blender slowly running, 
slowly pour about a third of the hot butter, in a thin stream, into the 
blender contained. 


Turn blender to high speed; slowly pour in remaining hot butter, blending 
till mixture is smooth and thickened. Makes about one (1) cup. 





CURRY SOUP 


2 (104 oz.) cans condensed cream of chicken soup 
soup can water 
soup can milk 
tbsp, butter or margarine 
tbsp. curry 
apple, unpared 
+s avocado, peeled 
lemon juice 
chopped chinves (optional) 


About 15 minutes before serving, in Saucepan, combine soup, water 
and milk. Add butter and curry; heat until bubbly. Meanwhile, 
cut apple and avocado into thin slices; brush with lemon juice. 
Top each serving of soup with apple and avocado slices and chives, 
Serve immediately. Makes 8 servings. 


GAZPACHO 


1 - l# 14 oz can diced tomatoes 
1 - 46 oz. can tomato juice 

1 cup red wine vinegar 

1 cup olive oil 

3 tbsp. worchestshire sauce 

lg tsp. ground pepper 

45 tsp. MSG 

1 tsp. cumin 

big pinch of mace 

4-5 cloves of garlic minced 


Mince the following: 


2 green peppers 

1 medium onion 

1 medium cucumber (peeled) 
3-4 stalks of celery 

1 huge avocado 

Salt to taste 


Mix and refrigerate several hours before serving. Sour cream, croutone 
or cucumbers make a good topping, hot sauce can be provided to suit 
individual tastes. 


CREAM OF ASPARAGUS SOUP 
EU OUD 


3/4 cup water 

3/4 tsp. salt 

1 pound fresh asparagus, cut in pieces (about 2} cups) 
1 cup light cream 

2 tbsp. butter or margarine 

Butter or margarine 


Heat water and salt to boiling. Add asparagus; cover and simmer till 
asparagus is tender, about 8 to 10 Minutes, Put asparagus and cooking 
water in blender container; blend till asparagus is finely chopped. Add 
cream to mixture in blender container; blend smooth. Return soup to 
Saucepan; add the 2 tablespoons butter and heat through. Dot each serving 
with butter or Margarine. Serves four (4). 





SOUPE AUX POIREAUX A LA CREME 
(Cream of Leek and Potato Soup) 


cups thinly sliced leeks, including some of the tender green tops 
tbsp. butter 
cups shredded or finely chopped potatoes 
cups water 
can beef broth (14 oz. can) 
About 44 tsp. salt (taste and add more if needed) 
2 cups half and half (light cream) 
2 tsp, cornstarch 
About 1 tbsp. butter 
Freshly ground black pepper 
Toasted croutons 


Cook the leeks in the 3 thsp, butter until soft and slightly golden, 
Add the potatoes, water, beef broth, and salt. Cover and simmer for 
about 15 minutes, or until potatoes are soft; stir occasionally, In 
a blender whirl mixture, a little at a time, until very smooth, or 
fore through a wire strainer, Return to pan, 


Blend cream gradually with cornstarch to make a smooth paste, then 
add to leek puree and, stirring constantly, gently bring to boiling. 
Check seasoning and add more salt if needed. Serve hot (soup re- 
heats well if made ahead), swirling in the remaining 1 tbsp. butter 
and grinding plack pepper over the soup. Add croutons to individual 
servings, as you like. Makes 8 to 10 first course servings. 


LENTIL SOUP 
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cups lentils 

quarts cold water 

pounds brisket of beef or ham bone (or both) 
cup diced celery 

small onion, sliced 

tbsp. flour 

EDS Prem ebeaits 

tbsp. salt 

tbsp. pepper 


Wash lentils and seal overnight in cold water. Drain and add 3 cups 

cold water, and beef or ham bones. Heat to boiling and simmer two 

hours. Add celery and cook another two hours or until meat and lentils 
are tender. Remove meat and skim fat from stock. Saute onion in 2 tbsp. 
fat. Add flour, salt and pepper. Blend and add stock (i cap) of i) 
gradually. Cook until thick and smooth then add remaining stock, Serves 
6-8. Serve with vinegar if desired. 





SESAME LETTUCE SALAD 


tbsp. sesame seeds 

cup mayonnaise 

cup French salad dressing 
tbsp. grated Parmesan cheese 
tbsp. sugar 

tbsp. vinegar 

small head lettuce, torn 

cup chopped green pepper 
green onions, sliced 

(11 oz.) can mandarin orange sections, drained 
medium cucumber, sliced 
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In skillet toast sesame seed till lightly browned; set aside. In 
small bowl, combine mayonnaise, French dressing, cheese, sugar, 
vinegar, toasted sesame seed, and 4s tsp. salt. Combine lettuce, 
green pepper, and onion. Add orange sections and cucumber, Pour 
dressing mixture over; toss lightly. Makes 4 to 6 servings. 


(NOTE: If making ahead, store dressing and salad separately, Toss 
together just before serving). 


SPINACH SALAD FLAMBE 


Serves Six 


2 bunches fresh tender spinach 
white vinegar 
strips bacon 
thsp. sugar 
tbsp. wine vinegar 
tbsp, worcestershir sauce 
lemon 
jigger cognac 
watercress 


Remove stems from spinach leaves; wash in cold water to which a little 
vinegar has been added; and dry well. Place leaves in salad bowl with 
some watercress. Cut bacon into % inch squares and sauté in a chafing 
dish until cooked. Add sugar, wine vinegar and worcestershire sauce. 
Heat to a boil and strain sauce over spinach leaves, leaving bacon in 
chafing dish. Squeeze lemon over leaves and toss until wilted. Drain 
dressing off the salad and place the spinach leaves on plates. Add 
cognac to the bacon, ignite and spoon over the spinach. Serve at once. 





BEER BREAD 


2 cups water 

Us cup beer 

1 pkg. yeast 

2/3 cup lukewarm molasses 
1 tbsp. warm water 

2 tsp. salt 

5 cups rye flour 

5 cups white flour 


Mix water, beer, and molasses. Add yeast softened in 1 tbsp. warm 
water. Add remaining ingredients mixing well. Let rise in a warm 
place until double. Knead on floured board. Use more white flour 
if necessary to make a good stiff dough. Divide into three (3) 
equal parts and put each into its own floured cloth to rise. Turn 
dough upside down into a well greased 7 by 3 5/8 by 25 inch pans. 
Bake 400 degrees for 10 minutes, then 325 degrees for 35 to 40 
minutes. If made into 7 by 11 inch pan cook 50 minutes after re- 
ducing heat. 


MAMA RICARDI'S ITALIAN BREAD 


245 pounds flour (7 cups) 
4 cups lukewarm water 

2 pkg. powdered yeast 

3 tsp salt 


Dissolve yeast in 2 cups water. Add yeast and remaining water to flour 
and salt mixture. Knead until smooth. Raise to 3 or 4 times its size. 
Break down with one blow of the fist and knead again. Divide into 
three equal portions and place in standard size pans, (greased). Rise 
again and bake at 400 degrees 45 minutes. 


PIZZA 


Use dough from Italian bread (see above). Grease pans well and stretch 
dough well into corners; SAUCE: 1 large can Italian tomatoes, 1 can 
tomato sauce, 1 minced garlic clove, 1 tsp. salt, 1 tsp. oregano, 

4 tsp. olive oil. Combine and cook slowly until tomatoes are mushy. 
Spread over dough. Sprinkle with Romano cheese. Top with grated 
Mozzarella or jack cheese. Bake 450 degrees for 15/20 minutes. 





CHERRY CHICKEN 


One 2 to 2% pound broiler-fryer, cut 
2 to 3 tbsp. cooking oil 
One 21 oz. can cherry pie filling 
+s cup dry white wine 
cup orange juice 
cup packed brown sugar 
tsp. salt 
tsp. ground allspice 
tsp. ground cloves 
tsp. ground nutmeg 


In skillet, brown chicken in hot oil ten minutes on each side. 
Season with a little salt and pepper. Drain off excess oil. 
Combine pie filling, wine, orange juice, brown sugar, salt and 
spices. Pour over browned chicken. Cover and simmer 20 to 25 
minutes or till chicken is tender, Makes four (4) servings. 


NOTE: To make recipe even easier, a box of frozen fried chicken 
may be substituted for the fresh chicken. Bake in oven 
according to package directions, then complete recipe 
above). 


LINGUINI WITH WHITE CLAM SAUCE 
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pound linguini 

cup butter or margarine 

cup chopped onions 

to 5 small garlic cloves, minced 
cup chopped parsley 

tsp. salt 

tsp. basil 

Dash black pepper 

2 (10% oz.) cans minced clams 

1 (8 oz.) bottle clam juice 


About 15 minutes before serving: Cook linguini as label directs. 
Meanwhile, in large skillet, in hot butter, saute onions, garlic, 
parsley, salt, basil and pepper until onion is tender, Add clams 
and juice. Boil one (1) minute. Serve linguini topped with clam 
sauce, Makes six (6) servings, 





DUNBAR'S JAMBALAYA (New Orleans) 


3 tbsp. butter 1 tbsp. all-purpose flour 
1 small onion, minced 1 can (6 oz.) tomato paste 
1 garlic clove 4 parsley sprigs, minced 
145 lbs. raw shrimps 2 thyme sprigs, minced 
3 small pork sausages 2 C hot water 
, 1b. cooked ham salt and pepper 

1/3 C uncooked rice 


Melt one tbsp. butter and brown onion and garlic. Peel and devein 
shrimps. If shrimps are very large, cut them into halves lengthwise. 
Add shrimps and cook, stirring, for five (5) minutes until shrimps 

are bright pink. Cut sausages into small pieces and brown in separate 
pan. Cut ham into cubes same size as sausages and saute' with the 
sausages for a few minutes. Blend in flour. Combine meat with 
shrimps and add tomato paste, parsley and thyme. Add hot water and 
bring to a boil. Add salt and pepper to taste. Cover, simmer for 

one (1) hour. Cook rice according to directions on package until it 
is barely tender. Stir rice into meat mixture and add remaining 
butter. Set the pan into a pan of hot water and continue to cook for 
about thirty (30) minutes or until the rice has absorbed all the liquid 
and the mixture is quite dry. Makes six (6) servings. 


GRILLADES 


1k lbs. round steak, cut 4 inch thick 
salt and pepper to taste 

1 tbsp. lard 

1 onion, sliced 

1 garlic clove, minced 

1 tomato, chopped 

parsley 


Cut meat in 4 squares or serving pieces. Season meat with salt and 
pepper, rub seasonings in thoroughly. Heat lard in heavy skillet, 
cook onion and garlic in fat until golden brown. Add tomato and 
grillades. Cover and cook slowly, turning occasionally until brown 
and tender. Serve with a garnish of parsley. Makes four (4) servings. 


NOTE: Round steak is always used for this. The steak is cut in squares 
and each piece is called a "grillade." 





RAMONS VISTA DEL MAR 


Acapulco y Los Arcos Mexican Restaurants 
Serving for one 


* 3 oz. raw breast of chicken 
2 tbsp. butter 
5-6 medium size shrimp 
2 oz. King crab legs, red in color if possible, and cut 
in 3/4 inch length pieces 
% large avocado diced in 4 inch pieces 
1s medium tomato, diced 
1 oz. shredded Jack cheese 
1 large serving spoon of Mexican fried rice 


salt and white peprer to taste 


Saute breast of chicken in the butter for three minutes on very low 
heat. Add the shrimp and saute for another four minutes. Add King 
crab legs, avocado, tomato, salt, white pepper and toss together until 
crab and avocado are barely heated. Place on plate, sprinkle with 

the Jack cheese. Place serving of rice on the plate, and place the 
plate in the oven for cheese to barely melt. Remove from oven, garnish 
with a few slices of avocado, slice of tomato, and the pitted olives. 


Serve immediately. 


* You may substitute the chicken, shrimp and crabmeat with any other 
preferred meat; including beef, pork, ham, etc. 





CHEESE AND HAM CREPES FLORENTINE 


12 prepared crepes (5 to 6 inches in diameter) 
Spinach filling (see recipe below) 

6 thin slices ham, cut in half 

1 cup grated Monterey Jack cheese 

4s cup sour cream 


Spread out crepes on counter. Top each crepe with ham slice, 
centering it on crepe. Portion equal amounts of Spinach 
filling and grated cheese on top. Turn in two opposite sides 
on each crepe and roll crepe around filling. Place in baking 
dish. Cover with foil. Bake in 375 degree oven 20 minutes. 
Uncover and bake five (5) minutes longer. Top with sour cream. 
Sprinkle with minced parsley if desired. Makes 6 (2-crepe) 
servings. 


SPINACH FILLING 


; cup chopped onion 
tbsp. butter 
(10 oz.) package frozen chopped spinach 
tsp. salt 
tsp. crushed caraway seeds 
1/8 tsp. each thyme and pepper 
4s cup whipping cream 


Saute onion in butter. Thaw spinach; squeeze very dry. Mix 
with onion, salt, caraway seeds, thyme and pepper, and whipping 
cream. 


TOSTADA GRANADAS 


14s 1b. ground beef or beef chunks 
1 can diced ortega chilies 

2 cans (small) tomato sauce 

1 tbsp. chili powder 

lst tsp. garlic powder or salt 

2 medium cans refried beans 


Brown meat - add mixture of chilies, sauce, spices and refried beans 


Bottom of each plate scatter corn chips - those more like tortilla chips 
are good, too. Spoon chili mixture (above) on top of chips, add grated 
cheese, lettuce, tomato, guacamole and/or sour cream and an olive on top. 





STIR FRIED PORK, NUTS AND VEGETABLES - Serves 4 

3/4 lb. lean pork 2 tsp. sesame oil 
to 8 stalks celery 2 tbsp. cornstarch 
small onions 6 tbsp. water 

to 8 carrots 

red bell pepper 

tbsp. soy sauce 

tsp. sugar 

tsp. cornstarch 

tbsp. oil 

tsp. salt 

cloves garlic, crushed 

thin slices fresh ginger root, minced 

cup roasted almonds or cashew nuts 

to 1 cup chicken broth 

tbsp. soy sauce 

tbsp. sherry 


NNO KM KENMORE MNEP OANA 


Cut pork in 1/8 to 1/4 inch thick slices across the grain. Trim celery 
and cut in 1-1/2 inch pieces diagonally. Cut onion in half lengthwise 
and then cut in 1 inch pieces. Cut carrots diagonally into 1-% inch 
long pieces. Remove membrane and seeds from red pepper and cut into 
2-inch long and 45 inch wide strips. 


Mix soy sauce, sugar and cornstarch. Add pork and toss to coat. Set 
aside. Bring plenty of salted water to the boil, add the carrots and 
parboil for about 4 minutes, Rinse under cold running water until com- 
pletely cooled and drain. 


Heat 3 tbsp. of the oil in a wok or other pan. Add salt and stir fry 
for 30 seconds. Add pork and stir fry for about 2- minutes or until 
it has lost any trace of pink. Remove from pan. 


Add remaining oil and heat until very hot. Add garlic and ginger root 
and stir fry until lightly browned. Discard garlic. Add vegetables and 
almonds or cashew nuts and stir fry for about 1 minute. Add broth, soy 
sauce, sherry and sesame oil and bring quickly to a boil. Reduce heat, 
cover and cook for about 2 to 2-4 minutes. Return pork and heat through. 
Dissolve cornstarch in water and stir in to thicken, Serve immediately. 





BLITZ TORTE 


Blanch and shred 1/3 cup almonds 

Sift: 1% cups sugar 

Beat until soft % cup butter 

Add: % cup of the sugar gradually. Blend until light and creamy 
Beat in one at a time: 4 egg yolks and add & tsp. vanilla 

Sift before measuring: 1 cup cake flour 

Resift with 2 tsp. baking powder and % tsp. salt 

Add the sifted ingredients and the butter alternating with 

5 tbsp. cream. Spread in two greased 9 inch layer pans. Cover 
with merangue (4 eggs beat stiff and 1/8 tsp. salt. Adding re- 
maining cupful of sugar * at a time and beating several minutes. 
Fold in 1 tsp. vanilla. Stud one meringue with almonds and bake 
at 350 degrees for 40 minutes. Cool in pans. Place one layer 
merangue side on platter - add custard (recipe below) and then 
add second merangue. 


CUSTARD FILLING FOR BLITZ TORTE 


Beat 1 egg 

Add 3 tbsp. sugar 
1 tbsp. cornstarch 
1 cup sour cream 


Cook over hot water stirring until thick. Cool, then flavor with 
*% tsp. grated lemon and 1 tsp. vanilla. 


CALYPSO PIE 
Crust: 18/20 hydrox cookies crushed, 1 cube butter. Mix together, 
line pie pan and chill for an hour or two. 


FUDGE SAUCE: Melt three (3) squares unsweetened chocolate in ¥% cup 


butter over simmering water. Remove from heat and add 2/3 cup 
granulated sugar and salt. Add 2/3 cup evaporated milk 
gradually and simmer for four minutes. Remove from heat and 
add 1 tbsp. vanilla and a few drops almond flavoring. Cool 
and chill. 


Procedure: Soften 1 quart coffee ice cream. Beat 1 cup whipping 
cream until stiff and add 3 tbsp. powdered sugar. Spoon ice 
cream into shell, pour fudge sauce over top with whipped 
cream and 1 cup coursely chopped nuts. Freeze (at least five 
(5) hours). Serves 10. 





TRIFLE 


1 loaf pound cake 

*% cup raspberry preserves 

1 (17 oz. can apricot halves, drained 
*s cup sherry 

Vanilla Dessert Sauce (recipe follows) 
4, cup walnuts 

+s cup whipping cream 


Slice pound cake horizontally into 4 layers; spread two layers with 
preserves. Top each with one of remaining layers. Cut into 16 
slices vertically. Put apricots in blender container; blend till 
coarsely chopped, 


Assemble dessert using either of the methods below. Chill eight 
(8) hours or overnight. Before serving put walnuts in blender 
container; blend till coarsely chopped. Whip cream. Top Trifle 
with cream and nuts. Serves 8 to 10. 


To assemble in serving bowl: Place half the pieces of cake spoke- 


fashion in bottom of 2-quart bowl. Sprinkle with half of the sherry. 
Place remaining sandwiches on top; sprinkle with remaining sherry. 
Spoon apricots over cake. Pour Vanilla Dessert Sauce over all. 


To assemble as individual desserts: Trim cake slices to fit dishes. 
Sprinkle each dessert with about one (1) tbsp. sherry. Spoon apricots 
over cake. Spoon Vanilla Dessert Sauce over. 


VANILLA DESSERT SAUCE 


2 3/4 cups milk 
1 (3-3/4 - or 3-5/8 oz.) package instant vanilla pudding mix 


4; tsp. vanilla 


Put all ingredients in blender container; blend at high speed about 
30 seconds. Pour into pitcher. Chill, if desired. Pour over sweetened 
fruit or other dessert. Makes 2 3/4 cups sauce. 





CHOCOLATE SWIRL CHEESECAKE 


One 6 oz. pkg. Nestles chocolate chips 
4s cup sugar 

1% cup graham cracker crumbs 

2 tbsp. sugar 

i cup butter, melted 

Two 8 oz. pkgs. cream cheese, softened 
3/4 cup sugar 

1; cup sour cream 

1 tsp. vanilla extract 

4 eggs 


Preheat oven to 325 degrees. Combine over hot (not boiling) water 
chocolate chips and cup sugar; heat until chips melt and mixture 
is smooth. Remove from heat, set aside. In small bowl combine 
graham cracker crumbs, 2 tbsp. sugar and melted butter, mix well. 
Pat firmly into 9" springform pan, covering bottom + 1s" up sides, 
set aside. In large bowl beat cream cheese until light and creamy. 
Gradually beat in 3/4 cup sugar. Mix in sour cream and vanilla 
extract. Add eggs, one at a time, beating well after each addition. 
Divide butter in half. Stir melted chocolate mixture into first 
half. Pour into crumb-lined pan; cover with plain batter. With a 
knife, swirl plain batter with chocolate batter to marbelize. Bake 
at 325 degrees, 50 minutes or until only a 2"-3" circle in center 
will shake. Cool at room temperature, refrigerate until ready to 
serve. Makes 1 cake. 


SUNSHINE INN CHOCOLATE MOUSSE 


In blender whirl 4 egg yolks with 1/3 cup very strong hot coffee 

and 1 package chocolate chips. Add 1/3 cup - or a little more 
Khaluha. Whip 4 egg whites until stiff. Blend into chocolate mix- 
ture with 4 pint whipped cream. Do not over mix. Pour into stemmed 
glasses and refrigerate until firm. 





